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12. Use and Availability of Thermometers to check and monitor food safety temperatures
 -  
Observation: Calibration-capable internal food thermometers, while available for use and used regularly by staff, are cleaned and disinfected 
in the “sanitizer buckets,” which is discouraged. Highly recommend using alcohol swabs to clean and disinfect these thermometers.

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
NWT Reg 097-2009 - FESR 31(a) - Failure to ensure food protected from contamination 
Observation: Cover the ice cream cones stored in the self-service container, in the dining room (as these are food items).
Correct-by Date: 01/22/2024

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
NWT Reg 097-2009 - FESR 31(c) - Failure to ensure food clearly and properly labelled 
Observation: Ensure that soup (stored in self-serve hot holding device), and foods that are prepared packaged or re-packaged and stored in 
the fridge or freezer, are adequately labelled. Soup must be labelled to identify its contents (what kind it is), and foods in the fridge and 
freezer as indicated above must be labelled to identify both its contents and date prepared.
Correct-by Date: 01/22/2024

19. Food is labelled, handled in sanitary manner, and protected from potential contamination and adulteration
NWT Reg 097-2009 - FESR 31(a) - Failure to ensure food protected from contamination 
Observation: Observed open bags of rice, granola, and cake and pastry flour. Ensure to store the contents of open bags of dry goods in 
covered, food-grade containers/bins with adequate food-grade scooping utensils with handles. Note: establishment has some bins with 
scoops in their possession currently used to store other dry goods.
Correct-by Date: 02/22/2024

22. Hand sink(s) in food handling area(s) are accessible, adequately stocked, and used by food handler(s) for handwashing
NWT Reg 097-2009 - FESR 21(4) - Failure to ensure hand washing facility has things as required 
Observation: Observed the following, which require re-stocking: 1) Hand sink near ice machine: no paper towel in the dispenser; 2) Hand 
sink in main kitchen area: no liquid hand soap; 3) Hand sink near dishwasher: no liquid hand soap
Correct-by Date: 01/22/2024
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sink in main kitchen area: no liquid hand soap; 3) Hand sink near dishwasher: no liquid hand soap
Correct-by Date: 01/22/2024

23. Proper use and storage of clean utensils
 -  
Observation: 1) Ice machine scoop: observed scoop placed/stored directly on top of the machine surface. Always store scoop in a manner 
preventing contamination, such as in a food-grade container/holder capable of being regularly cleaned and disinfected. 2) Observed 
single-use disposable utensils (oplastic knifes) with handles not pointing inwards. Always ensure that utensils are stored such that handles 
are point “outwards” to reduce potential contaminaton.
Correct-by Date: 01/22/2024

24. Ensure that food contact surfaces are cleanable and maintained in a sanitary manner, and constructed from food-grade materials
NWT Reg 097-2009 - FESR 22(c) - Failure to ensure food contact surfaces, equipment and utensils used or operated in manner that 
ensures safe and sanitary handling of food 
Observation: Observed buildup of dirt/debris on the can opener. Ensure to keep this food-contact surface equipment clean and sanitized.
Correct-by Date: 01/22/2024

24. Ensure that food contact surfaces are cleanable and maintained in a sanitary manner, and constructed from food-grade materials
 -  
Observation: Meat slicer was observed clean, and instructions for properly cleaning and sanitizing this equipment are posted on the wall 
above the slicer.

28. Use of Approved Food Grade products for food contact surface sanitization
 -  
Observation: Establishment is currently using chlorine bleach for sanitizing food contact surfaces. Note: chlorine test strips were provided by 
the EHO during the inspection.

31. Appropriate three-compartment sink available and used for manual dishwashing
 -  
Observation: 3-compartment dishwashing sink unit is available and equipped for use.

36. Appropriate maintenance of staff and/or public washrooms

 -  
Observation: In the men’s washroom: consider re-doing the caulking behind the sink, at the base of the wall panel.

38. Mechanical ventilation operable where required
 -  
Observation: Mechanical ventilation in the washrooms, and in the kitchen (hood exhaust) were operable at time of inspection. Kitchen hood 
grills appeared clean, and hood exhaust was thoroughly cleaned in November 2023 as confirmed by operator.

39. Adequate garbage and liquid waste management
 -  
Observation: Adequate solid waste containers located inside and outside the establishment. Liquid waste (e.g., deep fat fryer grease) is 
stored in closed containers indoors before disposed of outside in an appropriate storage.

40. General housekeeping and sanitation are satisfactory
 -  
Observation: Mop sink (in mechanical room): provide adequate storage hooks for cleaning tools, which include mops and brooms. Ensure



that hooks for the mops are installed on a wall surface above the sink (to prevent water dripping onto the floor, anc creating a slipping 
hazard). Note: the location of a mop sink and cleaning tools inside of a mechanical room is not ideal, as these items are usually stored and 
located inside a dedicated utility/janitorial room.
Correct-by Date: 03/01/2024

40. General housekeeping and sanitation are satisfactory
 -  
Observation: Clean the inside door surface of the back walk-in freezer.
Correct-by Date: 01/23/2024

46. EHO closing comments
 -  
Observation: Minimal food preparation observed at time of inspection.


